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Claims 



A mfethod of preparing early season not from 
concentrate orange juice, comprising the steps of: 
haiwesting a very early season orange cultivar 
having jiaice with early season color of greater 
intensity Nthan Hamlin orange juice while also 
exhibiting s^^nsory qualities substantially equivalent 
to the sensory qualities of Hamlin orange juice, said 
harvesting step) including selecting a cultivar within 
the Seleta famiW of cultivars, a West in cultivar, a 
Ruby Nucellar cultivar, or a combination of these 
very early season Valtivars; 

extracting juice, from a volume of said very early 
season oranges of sard harvesting step; 

collecting the restalting extracted orange juice 
as an early season orang^ juice having a Color Number 
of at least 3 3 CN units; \and 

blending said extracted early season orange juice 
with another orange juice source in order to provide 
a not from concentrate orang^ juice product having a 
or Number in excess of 3 3 q:N units. 

The method of claim 1, wherein said harvesting step 
occurs in October or November in the Northern 
Hemisphere * 

The method of claim 1, wherein said blending step 
blends a stored orange juice as the another orange 
juice source. 

The method of claim 1, wherein said blending step 
incorporates up to about 80 weight percent of said 
extracted orange juice. 

The method of claim 1, wherein said collecting step 
provides early season orange juice having a Color 
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Number of at least 1 CN greater than Hamlin orange 
juice harvested at the time of said harvesting step. 

The method of claim 1, wherein said collecting step 
provides early season orange juice having a Color 
Number of at least 2 CN greater than Hamlin orange 
juice harvested at the time of said harvesting step. 

The method of claim 1, wherein said cultivar within 
the Seleta family is selected from the group 
consisting of Seleta Branca, Seleta Coroa-do-Rei , 
Seleta de Itaborai, Seleta Vermelha, and combinations 
thereof . 

The method of claim 1, wherein said collecting step 
provides a juice having a Brix-to-acid ratio (BAR) 
during the months of October and November which meets 
or exceeds the Orange Fruit Maturity Standards of the 
Florida Department of Agriculture & Consumer 
Services . 

A methcd of preparing not from concentrate orange 
juice rrom oranges, comprising the steps of: 

harvesting fruit of a very early season orange 
cultivar raving juice with an early season color 
which has ay Color Number which is at least about 1 CN 
greater thai\ that of corresponding early season color 
of juice extracted from Hamlin oranges, while also 
exhibiting sensory qualities substantially equivalent 
to the sensory qualities of Hamlin orange juice; 

extracting ju\ce from a plurality of the very 
early season orangeSi cultivar of the harvesting step, 
said extracting occuE>ring during an extraction time 
period which is early Vn the orange growing season; 

collecting the juice, from the extracting step in 
order to provide an oranqfe juice source having a 
Color Number of at least 33 CN units; and 




# • 



-24- 

blending \aid juice from the extracting step with 
another juice im order to provide a not from 
concentrate orange juice product having a Color 
Number in excess \f 3 3 CN units. 

The method of claim 9, wherein said harvesting step 
occurs \ti October or November in the Northern 
Hemispherte. 

The method/O^ claiifNs , wherein said blending step 
blends a /stored o^range Jiiiice as the another orange 
juice soiurce. y( 

The methoa"^f claims. 9, wherein said collecting step 
provides a juice having a Brix-to-acid ratio (BAR) 
during the months of Ob;t:ober and November which meets 
or exceeds the Orange Finait Maturity Standards of the 
Florida Department of Agriculture & Consumer 
Services. \ 

The method of claim 9, wherein said harvesting step 
selectsXa cultivar having an early season color of at 
least abooit 2 CN greater than Hamlin orange juice of 
a correspqnding harvest time. 

A method ofV^reparing not from concentrate orange 
juice from o^nges, comprising the steps of: 

harvesting^ an orange cultivar fruit selected from 
the group cons:^sting of Westin cultivars. Ruby 
Nucellar cultiv^s, Itaborai cultivars, Vermelha 
cultivars, and combinations thereof; 

extracting juid:e from a volume of said orange 
cultivar fruit; \ 

collecting the resulting extracted orange juice 
as an early season or^ge juice source having a Color 
Number of at least 3 3 CN units; and 
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combininh the extracted early season orange juice 
from said extracting step with another juice in order 
to provide a no^ from concentrate orange juice 
product . 



The method of claim wherein said combining step 

provides a not from concentrate orange juice product 
having a Color Number which is greater than 3 3 CN 



units. 



The method of claim wherein said harvesting step 

occurs in October or November in the Northern 
Hemisphere. 

The method of claim wherein said collecting step 

provides early season orange juice having a Color 
Number of at least 1 CN greater than Hamlin orange 
juice harvested at the time of said harvesting step. 

The method of claim wherein said collecting step 

provides early season orange juice having a Color 
Number of at least 2 CN greater than Hamlin orange 
juice harvested at the time of said harvesting step. 

The method of claim ^a??^', wherein said collecting step 
provides a juice having a Brix-to-acid ratio (BAR) 
during the months of October and November which meets 
or exceeds the Orange Fruit Maturity Standards of the 
Florida Department of Agriculture & Consumer 
Services . 



^2 0. A method of\preparing not from concentrate orange 
juice from oranges, comprising the steps of: 

harvesting^ruit of an orange cultivar which 
provides juice having early season color which is at 
least 1 Color Numbecr unit greater than that of juice 
extracted from Hamlrti oranges harvested at the time 



'Tip 



# # 



-26- 

of saidXharvesting step, while also exhibiting 
sensory aualities substantially equivalent to the 
sensory qtaalities of said harvested Hamlin orange 
cultivars ; 

extracting juice from the orange cultivar of the 
harvesting step, said extracting occurring during an 
extraction time period which is early in the orange 
harvesting season ; 

collecting \the juice from the extracting step in 
order to provide a fresh orange juice source; and 

blending saicd fresh orange juice source from the 
extracting step wVth another orange juice source in 
order to provide a\not from concentrate orange juice 
product . 



21. The method of claim 20, wherein said blending step 

provides a product having a Color Number of at least 
about 3 5 CN units. 



The metls^od in accordance with claim 20, wherein said 
harvestif^q step selects orange cultivar fruit which 
provides ^rly season color which has an early season 
color values, which is at least about 2 Color Numbers 
greater th^ar\that of juice extracted from said Hamlin 
oranges . 

f claim 20, where'in said harvesting step 
ober or Novembeir in the Northern 




The metJiod of claim 20, wherein said blending step 
blends ^ stored orange juice as the another orange 
juice sothrce. 

The method \>f claim 20, wherein said blending step 
incorporatesX up to about 80 weight percent of said 
extracted oraVge juice. 
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'^Ms The m^tJiod of claim 20, wherein said collecting step 
provides^a juice having a Brix-to-acid ratio (BAR) 
during the^ajSr^hs of October and November which meets 
or exceed§5 th^^^Orang^ Fruit Maturity Standards of the 
Florida D^i£^tmervt>xpf Agriculture & Consumer 
Services . 



The irb^thod in accordance with claim 20, wherein said 
collecting step provides a juice having a Brix value 
which irk^ets or exceeds the minimum total solids 
reguirei^ent during the months of October and November 
of the Florida Department of Agriculture & Consumer 
Services, \and this juice of said collecting step 
provides a\Brix-to-acid ratio (BAR) during the months 
of October and November which meets or exceeds the 
Orange Fruit\Maturity Standards of the Florida 
Department of \Agriculture & Consumer Services for BAR 
during the monVhs of October and November, 



^"^3^. A method of preparing not from concentrate orange 
juice from orangefe, comprising the steps of: 

harvesting friMt of an orange cultivar which 
provides juice durloig the months of October and 
November having a Color Number which is more intense 
than juice provided W Hamlin oranges during the 
months of October and\ November , respectively, while 
also exhibiting sensorV qualities substantially 
equivalent to the sensOT-y qualities of juice Hamlin 
orange cultivars harvestred during October and 
November , respectively ; 

extracting juice from \the orange cultivar of the 
selecting step, said extraoting occurring during an 
extraction time period whicl^ is very early in the 
orange harvesting season; 

collecting the juice from Nthe extracting step in 
order to provide an orange juice source having a 
Color Number of at least 3 3 CN vnaits; and 
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blending said\ juice from the extracting step with 
another juice in order to provide an orange juice 
product having a ccrior value in excess of 3 3 CN 
units . 

The metftQd in accordance with claim 29, wherein said 
collecting>^ep provides a juice having a Brix-to- 
acid ratio (BA^^i^wii^AJ^ the months of October 

and November ]5/hicBNjneets or exceed the Orange Fruit 
Maturity Stani^^pds ofSthe Florida Department of 
Agriculture & Consumer Sfesi^vices, 

The method in accordance with claim 29, wherein said 
collectirl^ step provides a juice having a Brix value 
which meet^or exceeds the minimum total solids 
requirement ^uring the months of October and November 
of the Florida^ Department of Agriculture & Consumer 
Services, and tWis juice of said collecting step 
provides a Brix-TO-acid ratio (BAR) during the months 
of October and Novemiber which meets or exceeds the 
Orange Fruit Maturiw Standards of the Florida 
Department of Agricultsure & Consumer Services for BAR 
during the months of October and November. 

The metho^^ of claim 29, wherein said collecting step 
provides earvLy season or ange juice having a Color 
Number of at iVast J-^'^dN greateas; than Hamlin orange 
juice harvested the ti^ of said harvesting step. 

The method of c^laim wherein said collecting step 

provides early §"ea«^n oir^ge juice having a Color 
Number of at least 2 CN greater than Hamlin orange 
juice harvested at the time o^said harvesting step. 

The methodVof claim 29, wherein said blending step 
provides a p1sx)duct having a Color Number of at least 
about 3 5 CN uirits. 
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The inethod in accordance with claim 29, wherein said 
^^Vj harvesvfcing step selects orange cultivar fruit which 

provide^ early season color which has an early season 
color vamie which is at least about 2 Color Numbers 
greater tn^n that of juice extracted from said Hamlin 
oranges . 



20 



A not from comirentrate orange juice prepared in 
accordance witni a process comprising the steps of: 

harvesting A very early season orange cultivar 
having juice witl\ early season color of greater 
intensity than HanryLin orange juice while also 
exhibiting sensory (qualities substantially equivalent 
to the sensory qualiVies of Hamlin orange juice, said 
harvesting step including selecting a cultivar within 
the Seleta family of cultivars, a Westin cultivar, a 
Ruby Nucellar cultivar, \or a combination of these 
very early season cultivars; 

extracting juice from\a volume of said very early 
season oranges of said harvesting step; 

collecting the resulting extracted orange juice 
as an early season orange juVce having a Color Number 
of at least 33^ CN units; and 

blending said extracted e^ly season orange juice 
with another orange juice souroe in order to provide 
a not from concentrate orange jiiice product having a 
Color Number in excess of 3 3 CN Vnits. 





The orange juice of claim wherein said very early 

season orange cultivars are harvested in October, 




The orange juice of claim 3=6*^ wherein said very early 
season orange cultivai/s are harvested in November. 
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The orange juice of claim wherein said extracted 

early season orange juice comprises up to about 80 
weight percent of the not from concentrate juice. 

The orange juice of claim S^, wherein said extracted 

early season orange juice has a Color Number which is 

at least l CN greater than Hamlin orange juice. 

57' 



The orange juice of claim wherein said extracted 

early season orange juice has a Color Number which is 
at least 2 CN greater than Hamlin orange juice. 




The orange juice of claim wherein said cultivar 

within the Seleta family is selected from the group 
consisting of Seleta Branca, Seleta Coroa-do-Rei , 
Seleta de Itaborai, Seleta Vermelha, and combinations 
thereof . 

The orange juice of claim "^^^ wherein said cultivar 
within the Seleta family is selected from the group 
consisting of Seleta de Itaborai, Seleta Vermelha, 
and combinations thereof. 

The orange juice of claim wherein said early 

season orange juice has a Brix value which meets or 
exceeds the minimum total solids requirement during 
the months of October and November of the Florida 
Department of Agriculture & Consumer Services, and 
this juice of said collecting step provides a Brix- 
to-acid ratio (BAR) during the months of October and 
November which meets or exceeds the Orange Fruit 
Maturity Standards of the Florida Department of 
Agriculture & Consumer Services for BAR during the 
months of October and November . 

A not f rom ^concentrate orange juice prepared in 
accordance waSth a process comprising the steps of: 
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haorvesting fruit of a very early season orange 
cultivar having juice with an early season color 
which has a Color Number which is at least about 1 CN 
greater TLhan that of corresponding early season color 
of juice extracted from Hamlin oranges, while also 
exhibitingi sensory qualities substantially equivalent 
to the sensory qualities of Hamlin orange juice; 

extractiing juice from a plurality of the very 
early seasom orange cultivar of the harvesting step, 
said extractdng occurring during an extraction time 
period whichXis early in the orange growing season; 

collecting the juice from the extracting step in 
order to provMe an orange juice source having a 
Color Number of at least 3 3 CN units; and 

blending saUd juice from the extracting step with 
another juice in order to provide a not from 
concentrate oranae juice product having a Color 
Number in excess \of 3 3 CN units. 

A not from concentVate orange juice prepared in 
accordance with a nrocess comprising the steps of: 

harvesting an orange cultivar fruit selected from 
the group consistingX of Westin cultivars, Ruby 
Nucellar cultivars, Ataborai; Vermelha cultivars, and 
combinations thereof ; \ 

extracting juice from a volume of said orange 
cultivar fruit; \ 

collecting the resulting extracted orange juice 
as an early season orangie juice source having a Color 
Number of at least 3 3 CNVinits; and 

combining the extracted early season orange juice 
from said extracting step with another juice in order 
to provide a not from concentrate orange juice 
product . \ 

A not from concentrate orange\ juice prepared in 
accordance with a process comprising the steps of: 



haorvesting fruit of an orange cultivar which 
providee juice having early season color which is at 
least 1 Color Number unit greater than that of juice 
extractedX f roiti Hamlin oranges harvested at the time 
of said harvesting step, while also exhibiting 
sensory qualities substantially equivalent to the 
sensory qualities of said harvested Hamlin orange 
cultivars; \ 

extracting juice from the orange cultivar of the 
harvesting stepy said extracting occurring during an 
extraction timeV>eriod which is early in the orange 
harvesting seasonj 

collecting the^ juice from the extracting step in 
order to provide aXfresh orange juice source; and 

blending said fnesh orange juice source from the 
extracting step withXanother orange juice source in 
order to provide a noTi from concentrate orange juice 
product . \ 

A not from concentrate orange juice prepared in 
accordance with a processXcomprising the steps of: 

harvesting fruit of anXorahge cultivar which 
provides juice during the months of October and 
November having a Color numbW which is more intense 
than juice provided by HamlinXoranges during the 
months of October and NovemberX respectively, while 
also exhibiting sensory qualitiees substantially 
equivalent to the sensory qualit\es of juice Hamlin 
orange cultivars harvested duringXoctober and 
November, respectively; \ 

extracting juice from the orangoi cultivar of the 
selecting step, said extracting occuBuring during an 
extraction time period which is very ^rly in the 
orange harvesting season; \ 

collecting the juice from the extraa±:ing step in 
order to provide an orange juice source Viaving a 
Color Number of at least 3 3 CN units; and\ 
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)lending said juice from the extracting step with 
anotl^r juice in order to provide an orange juice 
produc^ having a color value in excess of 3 3 CN 
units, 



comprisinc 



concentrate orange juice composition 
a blend of : 

about 1 percent by weight of a stored 
orange ]uxc^ based upon the total weight of the 
composition ; 

up to abo\l^ 99 weight percent of a very early 
season fresh orange juice, based upon the total 
weight of the ccmposition ; and 

said very ear\y season fresh orange juice is 
extracted from saicj early season round orange 
cultivars selected Srom the group consisting of a 
cultivar within the Si^leta family of cultivars, a 
Westin cultivar, a RutW Nucellar cultivar, or a 
combination of these eaVly season cultivars. 



The composition of claim wherein said stored 

juice comprises at least about 10 percent by weight, 
and said "VBTy early season fresh juice comprises up 
to about 90 percent by weight. 

The composition of claim wherein said stored 

juice comprises at least about 20 percent by weight, 
and said very early season fresh juice comprises up 
to about 80 percent by weight. 



A not fJ^m concentrate orange juice composition 
comprising\a blend of: 

at least\about 1 percent by weight of a stored 
orange ]ulce, "Is^ased upon the total weight of the 
composition; 
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up to aJbout 99 weight percent of a very early 
season fresA orange juice, based upon the total 
weight of the. composition; and 

said very Nearly season fresh orange juice is 
extracted from \aid early season round orange 
cultivars select^ from the group consisting of a 
Westin cultivar, a\Ruby Nucellar cultivar, a Seleta 
Itaborai cultivar, \ Seleta Vermelha cultivar, or a 
combination of theseXearly season cultivars. 



The composition of claim .5^, wherein said stored 
juice comprises at least about 10 percent by weight, 
and said very early season fresh juice comprises up 
to about 90 percent by weight. 

The composition of claim wherein said stored 

juice comprises at least about 2 0 percent by weight, 
and said very early season fresh juice comprises up 
to about 80 percent by weight. 



A not ^rom concentrate orange juice composition 
comprls^sng a blend of: 

at lefest about 1 percent by weight of a stored 
orange juiQ^, based upon the total weight of the 
composition p 

up to abo^ 99 weight percent of a very early 
season fresh orange juice, based upon the total 
weight of the cofNposition ; and 

said very earlV season fresh orange juice is 
extracted from said\early season round orange 
cultivars selected fr\Dm the group consisting of a 
Seleta Itaborai cultiva^, a Seleta Vermelha cultivar, 
or a combination of thes^ early season cultivars. 
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5^, A not frvom concentrate orange juice composition 
comprising a blend of: 

at least about 1 percent by weight of a stored 
orange juice\ based upon the total weight of the 
composition; \ 

up to about\99 weight percent of a very early 
season fresh orange juice, based upon the total 
weight of the composition; and 

said very earlyVseason fresh orange juice is 
extracted from said Varly season round orange 
cultivars selected fromi the group consisting of a 
cultivar within the SeJ^eta family of cultivars, or a 
combination of these ear^y season cultivars. 



